ﬁCVCC Tina’'s Hummus

Conestoga Valiey Commanity Cenier -1OM the Kitchen af Tina Egell

2 15-0z cans of garbanzo beans (chickpeas) drained and rinsed
2-4 garlic gloves minced (It depends on your level for garlic)
2/3 c. Tahini - (roasted, not raw) or 1Tbs of Sesame oil

1/3 c. freshly squeezed lemon juice

1/2 c. Water

1/4 c. Olive oil

Salt to taste

In blender or food processor combined all ingredients. Process or blend until smooth.

For added taste, blend in roasted red peppers or jalapefio peppers (even the juice) to taste.
Optional: top with toasted pine nuts.

Serve with raw veggies, pita bread, or bagel chips.




